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PR A A I RN OR SRI N RA PS a 


Treatment of Grain for Manufacture of Distilled Liquors 
or Spirits, ; 


Lake, ; 
ion, 08 


_ LETTERS PATENT to William Robert Lake of the Wirm of Haseliaie, 
& Co, Patent Agents, Southampton Buildings, London, for an Inver 


“ TMPROVEMENTS! IN THE TREATMENT Of GRAIN FOR THE MANCRACTERE 98) 
go ys Eps 

DistiiLep Liquors oR Spieirs.” A communication from abroad by: 

Arnold Jebb and William’ Thomas Jebb, both of Butialo, New Nor 


States of America, 


PROVISIONAL SPECIEIGATION leit by the said William Robert Lalte t 
Office of the Commissioners of Patents on the 23th’ June 188 ; Beat 


Wirttan Ropert LAKR, of the Firm of Haseltine, ake on Oo. 
Southampton Buildings, London, “IstpROVEMENTS IN THE 
FOR THE MANUFACTURE or Distitzep Liquors on Sprite. fF 
from abroad by ‘Lhomas Arnold Jebb and William Thomas J6bb; 
» | New York, United States of America, Teen 


This Invention relates to improvements in the mothod on manter of 

distilled spixits from grain, more especially trom Indian\eorn or maize, Eh 

« 10 it has been the general practice to crush or grind the grain, and 
and distil all the constituent parts of the crushed op groundigrain er, wi 

a large amount of impurities or deleterious substances is liberated aud sniced 
the spirits, from which these substances are afterwards removed) 10 ae 

_ extent by rectification, while a great portion) of the more vo ane deleterious ~ > = 
5 substances, such as fusel oil, remains in the rectified spimts, aud Has to ne gradual re 
eliminated by the slow process of “aging,” Jn this manner of treating at 
the purpose of {distillation the bran and gluten ere discharged tron tie sult 

j form of slops, which contain such an excessive quantity Of WAtEn that they are ne 
desirable as feed and cannot be kept for even short periods Gime without p 

in consequence of which these slops Haye no commercial yalue in warn Weal 
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Lake's Inpts. in Treating Grain for the M 


rect ue rst 

temperature of about 180? Pabrenhett, then cooled down to about 160° Fahrenheit 
when 8 quantity of glucose, either in the form of blocks orin granulated or i 
form, is added to the mash in about the proportion of twenty pounds of slucose 
for every tushel of malf which is added at this stage'of the mashing process as it 50 
is now practised. The mash is then cooled to about 150° Fahrenheit, when an 
additional quantity of glucose may ba added to the mash in about the same propor- ~ 
Mew inawhich crashed malb/or small grains are now sometimes added to the mash’ 
awunis stage of the process, i : 
Witen the operation of mashing is completed, the mash is conducted by troughs 55 | 


or pipes to the fermenting tub or tubs'in which the yeast is added, if it has note 
been antrodueed into the mash in the mash tub, Sg : 
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Bake's Imps. in Treating Grain for the Manusactire of Distilled Liquors, he, 


When the fermentation is complete the beer as charged mto tHE an 
epirits are distilled off in’ well known manner, ee ue Bohl 
The bran and! gloten which are discharged by the sifting apparatus are conducted 
toa squeezing apparatus in which the’ wet offal is passéd between onal on more 
§ pairs of rollers, whereby the moisture is) pressed! out fod the offal di ret 
Comparatively dry condition, in which it ean bs preserved aweet for 
Hod of time, arid transported) over long distances, ‘This starchy 
pressed out of the offal as, preferably conducted by a aIpe to: ih 
this tub is used, or to the mash tub, if the washing tubs 
10 1 prefer to use the washing tub; its cinployment is nob absolae 
thay be dispensed with, and the rediced/grain be) directly conduct 
apparatus from the disintegrator. peat OPS om 
6 will be seen from $he foregoing description that in) th 
| ‘Pron andipluten ste separated from the starch’ before: 
15 begun, and never afterwards seein) brought in contac 
js fermented and! distilled) whereby the” followme 
“gained Tho liberation of fusel oil and similar deleterious: 
results mainly from the preserice/of (the bran an ] Q 
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= om distilled material’ is) ayoided, and: the spits 
$0 deleterions substances. ‘Thelbulk of the material whi 
distilled 18 greatly reduced by the exclusion of 
in the process ; the apparatus employed fon 
proportionally reduced) in size) the ‘Operation of i 
Ae, violently on with lower steam pressure, as the al 
© 25 the condensing worm, and! the danger of 
Gyith the alcoholic vapor is corres gly reduce 
is relieved of a large: amount o Work, and 
capacity, and the spirits: willl be of better qu 
much less time than heretofore. The bran 
condition in which they can be advantageously disp 
@unoyances and drawbacks Yattending: the A 
qnsaleable web offal’ are thereby avoided.) 
By the employment of glucose insted 
introduction of bran and eluten mi 
9°25 ninsmmpasyexpedited and cheapencd: 


@heisteep water is: preferably 
Fature of from 120” to 180° Fahrenheit, 
a C represents an elevator which receives the grain’ from the steep! tab 8 after at : 
F: has reached the desired state of softness and after the water has been drained! off, 40 
| The said’ elevator © carries the grain toa recciver Din the upper part of the 
building, E represents a grinding mill, into which the grain is run from the 
6 receiver D and by which the rain is ground in such a manner as to reduce the 
bran and gluten to coarse fragments while the starch is reduced more finely. AL ; 
stream of water is directed into tlie eye of the runner by & pipe a, and the produch 6077 
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“720 and collected in a oppor or troughia und 
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"> crashed malt or small grainy are now somotim 


separation’ of the starch from the bran and gluten, the 
endlof. the sieve, while the starch 3s washed gh @ per 
ern the 8 
vat which receives the water andistarch’ from: the tro 
which is provided with a discharge pipe ha 
i? represents the mash-tub, into which the hiqui 
when a Sufficient quantity bas accumulated: 
well knowm construchon, and: fo 


180° Falirenlieit, then cooled down to-about 160" 
glucose, either in the form of blocks/on ine granu 
the Mash in about the proportion of twenty ‘pot 

80 of malt, which i added at this/stae of the mashi 
he mash is then cooled to about 4502 Fahren 

Of glucoss’ may be added to the ‘mash im abo 


Of the process: “ip. 
95 When the operation of mashing 18 completed, thi is) 
troughs or pipes to the fermenting tub or tubs J, in which the yea 
if i has nob been introduced into the mash im the mash- ub, When the 
tation 18 complete the! beer 18 charged| into a stall) and oh is 
in a well known manner. : Sess 
40 ‘Tho bran and gluten which are discharged 
conducted to a squeezing apparatus M, in’ which’ # 
one or more pairs of rollers, whereby the morsbira 
discharged in’ a comparatively dry condition, 10 w 
ble period of time, and trans) 


begun, and! never afterwards again i 

is fermented and distilled, whereby the followm 
_ gained:—The liberation of fusel oi and similar delet 
59 results mainly from the presence of tlie bran and gluten in the tm fue 

or distilled material is avoided, and the spits are pss 

> deleterious substances ; the bulk of the material which 3 mashed, 
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